carboxylic acid methacrylate (HPQM) into a polypropylene sheet. The polypropylene sheet's antibacterial, physical and mechanical performance was assessed before and after exposure to ultraviolet light at different ultraviolet aging times.
In the third paper ''Influence of uniaxial cold stretching followed by uniaxial hot stretching conditions on crystal transformation and microstructure in extrusion cast and annealed polyvinylidene fluoride porous membranes'' by Bing Hu, Qi Cai, Ruijie Xu, Haibin Mo, Changbin Chen, Feng Zhang and Caihong Lei studied the influence of hot-stretching temperatures and cold and hot-stretching ratios on the crystal transformation and pore structure of Polyvinylidene fluoride (PVDF) film samples prepared by extrusion casting followed by annealing.
The fourth paper ''Improving synthetic and natural dyeability of polyester fabrics by dielectric barrier discharge'' by Sheila Shahidi and Mahmood Ghoranneviss used dielectric barrier discharge to modify polyester fabrics and then dyed them with different classes of natural (henna, madder, lotus and matricaria) and synthetic (acidic, basic and disperse) dyes. The approach introduced in this work comprises the formation of functional groups on the surfaces of the polyester fabrics by using atmospheric pressure plasma.
The fifth paper ''Characterization of starch/poly(vinyl alcohol/clay nanocomposite films prepared in twin-screw extruder for food packaging application'' by Amir H Navarchian, Mehdi Jalalian and Majid Pirooz prepared starch/poly(vinyl alcohol)/montmorillonite (MMT) nanocomposites in a twin-screw extruder for food packaging film application. They modified the MMT with citric acid to improve the compatibility between starch and silicate layers.
We have looked at the 10 food safety myths and are now looking at the 10 dangerous food safety mistakes. On the following web site: http:// www.foodsafety.gov/keep/basics/mistakes/index.html we find: Sometimes a simple mistake can have grave consequences. What may seem like a small food safety mistake can cause serious illness with long-term consequences.
Here is the sixth common food safety mistake that has been proven to cause serious illness.
Mistake #6: Eating raw cookie dough (or other foods with uncooked eggs) Why: Uncooked eggs may contain Salmonella or other harmful bacteria. Solution: Always cook eggs thoroughly. Avoid foods that contain raw or undercooked eggs.
And a final thought. ''Whether you think you can or think you can'tyou're right.'' -Henry Ford
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